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Sweet Circle is an exciting, brand new independent dessert shop set to open its doors in the heart of Old Town, Swindon. Born from a passion for great food and a deep commitment to doing business responsibly, we will serve a mouth watering range of freshly made waffles, golden crepes, rich, creamy ice cream, and a wonderful selection of homemade treats all crafted on site daily to ensure the highest standards of quality and flavor.

What truly sets Sweet Circle apart is our clear, unwavering environmental and community-focused operating model. We are not just another dessert business; we are a business with purpose. Our core mission goes beyond simply serving delicious food we are determined to make a real, positive difference in our local area and for our planet. We are committed to eliminating unnecessary single-use plastics from our operations, actively reducing food waste through thoughtful preparation and creative donation schemes, sourcing as many of our ingredients as possible from local farmers, producers, and suppliers across the Swindon region, and creating meaningful part-time employment opportunities for people living right here in our community. Every decision we make is guided by these principles, ensuring that our business contributes to a stronger, greener, and more inclusive Swindon.

To bring this vision to life, we are seeking a total of £9,800 in start-up funding. This capital will be raised through a carefully balanced combination of personal savings, a local small business grant from Swindon Borough Council, and a low-interest community start-up loan. This diverse funding approach reflects our commitment to financial responsibility and community partnership, ensuring we remain accountable to the people who support us.

While Swindon already has several established dessert shops and cafes, none currently offer the complete combination that Sweet Circle brings to the table. Our unique blend of genuine zero-waste practices, ethical local sourcing, fair pricing that keeps delicious treats accessible to everyone, and deep-rooted community commitment simply does not exist elsewhere in the area. We are offering something truly special: desserts that taste incredible, are kind to the planet, and actively support local people all at prices that remain fair and affordable.

At Sweet Circle, our vision is simple yet powerful: to prove that a successful business can also be a force for good. We want to be a place where customers can indulge and treat themselves without compromise enjoying delicious food that they can feel genuinely good about buying. We are building more than just a dessert shop; we are building a business that truly belongs to the people of Swindon.
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Overview of Business Plan 
About Sweet Circle?
Sweet Circle is intended to be small dessert shop located in Old Town, Swindon. Swindon has a strong community feel and a growing number of independent businesses, but the dessert market is dominated by large chains that rely heavily on single-use packaging and pre-made frozen products. Sweet Circle fills this gap by offering freshly made desserts using quality ingredients, while operating in a way that protects the environment and supports local people.
Products and service:
Our menu will focus on freshly prepared desserts made on site each day. This includes waffles, crepes, homemade ice cream, warm cakes, sundaes and milkshakes. Everything will be made fresh to order, giving customers better quality and more choice. We will also offer a smaller range of vegan and gluten-free options so more people in our community can enjoy our products.
Where we differ from other dessert shops is how we operate. Customers will be encouraged to bring their own containers or purchase a reusable bowl/cup for a small deposit, which is fully refunded when the item is returned. We will not sell items in single-use plastic, and any food left at the end of each day will be donated to local food support groups rather than thrown away.
Environmental sustainability: 
Reduce: We will order dry ingredients in bulk to cut down on packaging. Our menu will be designed so ingredients can be used across several items, which means less food waste during preparation. By making everything fresh on site, we cut out the emissions and packaging associated with long-distance transport of frozen ready-made products.
Reuse: Our deposit-and-return scheme means customers can choose reusable bowls and cups instead of disposable ones. Jars and containers received from suppliers will be cleaned and reused for storage rather than recycled immediately.
Recycle and Compost: Any unavoidable waste will be recycled. Food scraps will be collected by a local community composting project rather than going to landfill. We will not use plastic straws, cutlery or takeaway bags — all takeaway packaging will be compostable or reusable.
Community support:
Local employment: We will initially create two part-time roles. We will advertise these locally and offer full on-the-job training. This means people can join us without needing previous experience in the food industry. Hours will be flexible to suit students, parents or anyone looking for extra work.
Sourcing locally: We will buy milk from Wiltshire dairies, fruit from local growers, and honey from nearby beekeepers. This keeps money circulating in the local economy and helps smaller businesses thrive.
Giving back: Any unsold food that cannot be kept safely will be donated to Swindon food banks or community kitchens. We will also run a monthly "community hour" where anyone can come in for a warm drink and a small treat at no cost no questions asked.
An inclusive space: Our shop will be accessible and welcoming to everyone. We will provide free Wi-Fi and comfortable seating so people can sit and relax, meet friends, or study without feeling pressured to buy something constantly.
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Market Research Using PESTAL Analysis

	Factor
	Analysis

	Political
	Swindon Borough Council actively supports new independent businesses and town center regeneration. There are small grant schemes available for enterprises that create local jobs or support community goals. Nationally, government legislation is reducing the use of single-use plastics, which means our approach will put us ahead of future requirements rather than playing catch-up later.

	Economic
	The cost-of-living crisis means customers are careful about spending money on treats. However, people still enjoy eating out — they are simply choosing better value and businesses they trust. By keeping our menu reasonably priced and transparent about our costs and values, we can attract customers who want quality without paying premium prices. Buying locally and reducing waste also keeps our running costs lower.

	Social
	Swindon has a large population of families, students, young professionals and retirees. More people than ever are concerned about where their food comes from, how it is made, and the impact businesses have on the planet. Customers tell surveys they want to support independent local shops over big chains, but there are not enough ethical alternatives nearby.

	Technological
	We do not need expensive technology. A simple website and social media accounts on Instagram and Facebook will let us show our menu, opening times and daily specials without high costs. We will accept card payments and offer a simple pre-order service online to reduce waiting times and food waste.

	Environmental
	Public awareness about plastic pollution and food waste has grown rapidly. Customers actively seek businesses that share their values. Many existing dessert shops produce high volumes of single-use waste — this presents a clear opportunity for Sweet Circle to stand out as a responsible choice.

	Legal
	We must register as a food business with Swindon Borough Council and pass regular food hygiene inspections. We must also follow health and safety law, employment legislation, and waste disposal regulations. We will ensure all staff are trained in food safety and hygiene before working independently.



Competitor Analysis

	Competitor
	Strengths
	Weaknesses
	Sweet Circle Advantage

	National dessert chains
	Well-known brand, consistent menu, high visibility
	Higher prices, pre-made frozen products, excessive plastic packaging, profits leave Swindon
	Fresh homemade food, eco-friendly, fair prices, money stays local

	Local independent dessert shops
	Good reputation, friendly service
	Limited opening hours, no clear environmental policy, food waste not addressed
	Zero-waste operations, food donation, community employment, transparent sourcing

	Supermarkets & bakeries
	Lower prices, convenient locations
	Limited hot desserts, less fresh produce, not a social space
	Made-to-order service, welcoming seating area, specialized dessert focus




Sweet Circle’s Unique Selling Proposition (USP):

Our competitive advantage is not lower prices — it is purpose. Customers will choose us because they know they are getting fresh, tasty food while supporting local people and helping the environment. That is something none of our competitors currently offer.

At Sweet Circle, our competitive advantage is never about offering the lowest prices it is built entirely on genuine purpose and meaningful value. We believe that indulging in something sweet should never come at the expense of our community or our planet. Every single one of our desserts is freshly prepared on site using locally sourced, high-quality ingredients, ensuring every bite is as delicious as it is wholesome.

When customers choose sweet circle, they are getting far more than just a tasty treat. They are making a positive choice one that supports local farmers, small scale producers, and fellow members of our community. We are committed to ethical sourcing, minimizing food waste, and operating in ways that protect and respect our environment. This means that every purchase helps to strengthen our local economy and reduce our collective environmental footprint.

We have created a place where great flavor meets good conscience where customers can enjoy their favorite desserts knowing exactly where their money is going and what positive change they are helping to create. This deep combination of fresh, delicious food, community support, and real environmental care is something that none of our competitors currently deliver. We don’t just sell desserts we offer a way to enjoy life that feels good on the inside as well as out.







Marketing Communication and Strategy

Our slogan will be: 
“Taste the goodness for you and our community.”
Sweet Circle will be positioned as the friendly neighborhood dessert shop. We are not trying to be trendy or expensive. We are honest, approachable and genuinely trying to do better. We will always explain clearly where ingredients come from and what we are doing to reduce waste and just real action.

Our Target Customers: 
Families: looking for a safe, welcoming treat after school or at weekends
Students: from Swindon College and the University of the West of England campus looking for affordable treats and a place to meet
Local workers: wanting something nice during a break or on the way home
Eco-conscious residents: people actively choosing to reduce waste and support local businesses
Community groups: looking for an inclusive venue for small meetings or celebrations

Marketing:
Social media: Instagram and Facebook will be our main way to reach people. We will post photos of our desserts, introduce our local suppliers, show how we reduce waste, and share our community initiatives. We will keep it personal and real rather than overly polished.
Local Partnerships: We will distribute simple leaflets at libraries, community centers, nearby shops and schools. We will offer small discounts for students and residents to build early loyalty.
Grand Opening Event: Our launch day will include free small samples, a reusable container giveaway for the first 50 customers, and information about our food donation scheme. This will help us build a customer base right from day one.
Word of Mouth: The best marketing will simply be great food and friendly service. If customers enjoy their visit and feel good about supporting us, they will bring their friends and family.
Simple Loyalty Scheme: Every eighth purchase will earn a free small dessert. Customers who bring their own container will always receive 10% off. This rewards regulars and encourages sustainable habits.
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Funding Requirements and Financials

Prices will be set at a fair mid-range level more affordable than premium chains but reflecting the cost of fresh, quality ingredients and fair wages. Portions will be generous, and we will offer value bundles such as "two waffles and two drinks" at a reduced price. We will also have a smaller "little ones" portion for children so families can visit without overspending.

Financial Plan:

	
	 
	 

	 
	CASH FLOW
	 

	 
	 
	 
	 

	 
	 
	MONTH
	

	 
	Cash in
	1
	

	 
	Loan- start up capital
	£4,000
	

	 
	Sales (total sales of product and/or services)
	£3,800
	

	 
	Swindon Borough Council Grant 
Sales [ estimated opening month revenue 

	              £2,000
              £3,200
	

	 
	Total cash in-flows (A)
	£13,000
	 

	 
	 
	 
	

	 
	 
	 
	

	 
	 
	MONTH
	

	 
	Cash out-expenses
	1
	

	 
	Rent or premises costs
	£950
	

	 
	Business rates for your business premises
	£180
	

	 
	Utilities (gas, electricity, water)
	£220
	

	 
	Insurance
	£65
	

	 
	Telephone and internet
	£45
	

	 
	Marketing and advertising expenses
	£250
	

	 
	Vehicle running costs
	£30
	

	 
	Equipment purchase or leasing
	£2,100
	

	 
	Postage, printing, stationery
	£40
	

	 
	Transport and delivery
	£60
	

	 
	Professional fees (legal, accounting etc.)
	£150
	

	 
	Cost of sales (Cost of product)
	£960
	

	 
	Wages your own
	£1,200
	

	 
	Staff wages { 2 part – time team members} 
	£1,100
	

	 
	Any other {opening stock, packaging, waste}
	£420
	

	 
	Any other
	£0
	

	 
	Total cash out-flows (B)
	£7,760
	 

	 
	 
	 
	

	 
	Your net cash flow (A-B)
	+ £5,240
	 





Based on realistic daily sales estimates, we expect to cover all running costs within the first few months and reach break-even point between months 7 and 10. After that, profits will be reinvested into improving the shop, expanding our menu, and creating more local jobs. We will grow steadily — our priority is building a business that lasts, not growing faster than we can sustain.
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